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researches are supposed to be embodied in a manuscript 
called the Toi-Bussanshi (^J5#S;S) which is a treatise 
on the natural products of Eastern Yezo. 

About the year 1810, a work called the Yezo So-moku- 
shiryo (*gsM£*&*t) or "Materials for a Flora of Yezo," 
by So Shokei (%$)%) appeared ; and about the year 1850 
a manuscript in two volumes was written on the natural 
products of Yezo, and called the Yezo Bussanshi (£8£| 
#£?&.) This work is said to be the result of the 
joint authorship of several naturalists then residing 
in Hakodate and among whom is to be counted 
Kurimoto Jyoun (^^ittfij who is now a member of 
the Gakushi-in of Tokyo. In the diaries of travel 
in different parts of Yezo by Matsu^ura Takeshiro 
(^<S^T^SP) are to be found many interesting facts with 
regard to Ainu economic plants. 

All the statements found in these volumes were collect- 
ed and published in the year 1883 by one of the authors of 
the present work in the 34th volume of the Hokkaido-shi 
(ib<%zB.&). The most recent contribution to the subject is 
also by the same author and is to be found in the first and 
second numbers of a journal called the Keirin (JI#) 
published in Sapporo in the months of May and July 
1892. It is on the medicinal plants and also on the trees 
and shrubs used by the Ainu. 

These works were consulted by us in the preparation 
of the present paper, but those statements which have not 
been confirmed by the Ainu we have personally questioned 
about them have been all excluded. They may be published by 
us on some future occasion, as some of them have uncommon 
interest. The present paper therefore contains little but 
what we have seen used ourselves, or are perfectly certain 
are known and used by the Ainu. 

In the preparation of this paper the Ainu of Osha- 
mambe, Repunge, Aputa, Usu, Horobets, Chitose, Osatnai, 
Mukawa, Saru, Tokachi, Kushiro, and the Kurile Islands 
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among others have been questioned, and though one plant 
may not be known in one district, it is sometimes found to 
be both known and used in another. 

Our best thanks are due to K. Jimbo, Esq., who 
has most assiduously laboured in the matter of collecting 
and verifying Ainu names and in procuring specimens 
for identification. 

This little work must not be considered exhaustive ; 
we feel that the subject has but just been commenced and 
intend steadily to pursue our studies. We hope on some 
future occasion to present a paper to this Society on the 
fibrous plants and on the trees and shrubs used by the 
Ainu. 



PART I. 
AINU MEDICINAL PLANTS. 



1.— ARIKKO. 
Thalictrum a qui ley i folium, L. 
Kakamatsu-so. *7t?f^, The Feather Columbine. 

The roots of this plant eaten either raw or roasted are 
said to cure pains in the stomach. They are very bitter 
to the taste. Sometimes, however, on occasions of 
stomach-ache a decoction is made by steeping the roots 
in boiling water, and a good strong dose taken. This is 
said to work wonders. Should a person wound his hand 
when at work, or thrust some sharp object into his foot 
when walking through the forest, he will take the roots of 
this plant, chew them to a paste, and apply to the wound- 
ed part to prevent suppuration. 

Some of the Ainu tale the leaves of this herb, roll 
them between the hands to bruise and make them soft, and 
then plaster over any part of the body where there should 
be an internal pain or contusion. 
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2. HORAP or ORAP. 

Paeonia obovata, Maxim. 

Yama-shakutaku ( "V «r ^-Y ?-* 9). 

The root of this plant is dug up, dried and preserved 
for medicinal purposes. It has a bitter taste. In cases of 
stomach-ache some Ainu* take a piece of the root, and 
swallow it with water. It is said to have an immediate 
effect. The root chewed to a paste is sometimes applied 
to aching joints of the body. For ordinary slight ailments, 
a decoction of this root is commonly recommended. 

In Mukawa and* elsewhere, the seeds of this paeony are 
recommended as a remedy for sore eyes ; when used for 
this purpose, the seeds are chewed up and put in a piece 
of cleau white cloth ; the juice is then squeezed out into 
the eyes. In Usu, when a person suffers from a pain in 
his ears, the smoke from a mixture of tobacco and powdered 
seeds is blown into them. 

8.— OPKE-NI OR OMAUKUSH-NI. 
Magnolia Kobus, DC. 

KOBUSHI (3 7*y). 

The bark is the part employed as medicine. A decoc- 
tion is taken in time of colds. As in the case of Pukusa 
(see No. 39 and 120) and Kikin-ni (see No. 13 and 58.), 
the bark of this Magnolia is believed to have the mysterious 
power of driving away the demons of disease. In times 
of a pestilence, a piece of the bark is commonly put into 
the drinking water as a preventive. Branches are placed 
over doors and windows as a charm. A thin decoction is 
often made and drunk in place of tea. 

4.— REPNIHAT. 

Schizandra chinensis, Bail. 

Chosen-gomishi (T^tv^? J'). 

The vines are the part generally used as medicine, 

although the fruit is also sometimes so used. By some 

Ainu it is believed to be a specific for colds. When 
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taken for colds, a piece of the vine is rolled up and put 
into a cup containing boiling water. The thin decoction 
thus made is taken. It is also recommended by some 
Ainu as a remedy for sea- sickness. 

5. OTOMPUI-KINA. 

Chelidonium majus, L. 

Kusa-no-wo. (^ t ) V if). The Common Celandine. 
The stem and leaves, after having been softened by 
dipping into hot water, are applied externally to any place 
where there are internal pains caused by a fall or contusion. 
Some Ainu believe the yellow juice of this plant destroys 
warts. This may possibly have been learned from the- 
Japanese. It is also reputed to be an antidote against snake- 
poisoning. Some Ainu apply this plant to the stomach to 
relieve internal pains. A most peculiar practice is, when a 
child suffers from constipation, to place a small piece of 
bruised stem in the anus. This is said to have an im- 
mediate effect. 

6.— RITEN-KINA. 

Stellaria media, L. 

Hakobe (/>=J"*). The Chickweed. 

This common weed is widely used for external applica- 
tion to bruises or to any part of the body where the bones- 
ache. The stems and leaves are steeped in hot water 
before being applied. 

7.— KUTCHI-PUNGARA. 
Actinidia arguta, Planch. 
Kokuwa (=J*' N ). 

In the spring of the year, when the vine of this 
climber is cut, sap flows out freely and in large quantities. 
The sap is used as a medicine and is believed to be a good 
expectorant. (See No. 51). 
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8.— SHIKEREBE-NI. 

Phellodendron amurense, Rupr. 

Kiwada or Shikoro. (♦^^an). 

The inner bark of this tree is much esteemed by the 
Ainu as a medicine. It is yellow in colour and extremely 
bitter to the taste. It is applied externally over any portion 
of the body where there should be internal pain, particularly 
such as may have been caused by falling from a horse, or by 
any similar accident. It is also applied to burns, scalds 
and sore eyes. The bark is bruised and made damp either by 
chewing or with water before it is used. Persons who 
travel in the interior of this island and who are called upon 
to wade streams the greater part of the day, sufter greatly 
from a skin disease called mizu-mushi by the Japanese. 
This disease attacks the spaces between the toes, quickly 
making them quite raw. An application or two of the iuner 
bark of the shikerebe-ni is said to remove the malady. 

The berries of this tree are much prized by some Ainu 
as a medicine ; they are said to be a good expectorant. 
In some places the berries are used in cases where the 
muscles have been strained and caused to swell. On such 
occasions a few of the berries are chewed into a pasty mass 
and put upon the affected part. The fruit is also used as 
an article of food. 

9.— SHIU-NI or YUK-RAIGE NI. 
Pioasma ailanthohles, Planch. 
Nigaki (-#*). 
The bark of this tree has a very bitter taste which 
is believed by the Ainu to be poisonous. A strong decoc- 
tion is often used to kill head-lice. Eruptions on the 
scalps of children are also sometimes washed with it. 
It is said that should deer eat the bark of this tree they die 
very soon after. Hence the name, which means "Deer- 
killing-tree." 
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10.— TOCHI-NL 

jEsculw turbinata, BL 

Tochi-no-ki ( > f* S #). The Horse-chestnut. 

The nuts of this plant are often used as a medicine. 
They are taken and dried for future use. When required 
they are soaked and well scrnped. The scrapings are 
then steeped in water and the decoction used to wash 
wounds with. The Ainu often use it for washing the eyes 
of horses when they run water or discharge matter. 

11.— OTKABA. 

Pueraria Thunberyiatia, Ben%h. 

Kuzu. {**) 

The root of this plant is dug up and used as a remedy 
for aches and bruises. The root is thoroughly roasted 
at a fire and the affected part of the body well rubbed with 
it. The root- stock of the Pueraria is rich in very fine 
starch and is much esteemed by the Japanese ; but the 
Ainu know nothing of it as an article of food. 

12.— CHIKUBE-NL 

Cladrastis anmremis, Benth. var. Bueryeri, Max. 

Inu-enju (4***3*3.). 

The bark of this tree is believed to have a poisonous 
property. It is externally applied on the body where there 
is internal pain. 

18.— KIKIN-NL 
Primus Padus, L. 

Yezo-uwamizu-zakura.( * v* £ ' N 5 */ $ 9 9 ). The Bird- 
Cherry. 

The bark of this tree is sometimes steeped in hot 
water and used as a remedy for stomach-ache. The decoc- 
iion is druuk. 
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The bark is also sometimes used as a beverage in 
place of tea. At Saru and elsewhere this plant is believed 
to have the power of driving away the demons of disease 
and is therefore used as a charm. 

14. TOKAOMAP. 
Cicata virosa, L. 
Dokuzebi { £ 9 -tf 9 ). The Cowbane or Water Hemlock. 
The root-stock of this plant is deadly poisonous. Some 
Ainu apply externally the charred root- stock when there is 
a pain in the bone. 

15— UPEU. 
Seseli Libanotis, Koch var. sibirica, DC, 
Ibuki-bofu no isshu (4 */*'*£? £>>~iJi). 
A kind of umbelliferous herb having a strong medici- 
nal smell and flavour. It is much used as a medicine and 
is said to be good for every complaint. It grows in dry 
places — especially on sandy beaches. The root is the 
part used. In times of epidemic disease the upeu is much 
sought after by the Ainu for it is thought to be a great 
preventive of illness and is said to act as a kind of charm. 
I have often seen them chewing it, and found it hanging 
up in huts to keep off sickness. During a time when small- 
pox was raging I saw a dog, with some tied to his collar, . 
driven round a house! This plant may be taken at any 
time in place of tea or water and is, indeed, often preferred. 
A decoction is usually made by steeping the herb in hot 
water ; and is so taken in cases of severe cold. Some of 
the old Ainu mix small pieces of this root with their 
tobacco to improve its flavour. 

16.— YAKAKA-KINA or MO-SHIU-KINA. 
Angelica refracta, Fr. Schm. 

Oba-senkyu (t*A*ty^^), 
A kind of umbelliferous plant found growing in wet 
and damp places. It is used for medicinal purposes, and 
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is said to be especially good in cases of pain in the stomach. 
The root- stock only is used. It is generally taken in decoc- 
tion though sometimes it is put into soup and eaten with 
the food. 

From the fact that upon procuring samples of the 
dried root- stocks of this Angelica at the villages of Saru and 
Chitose in the month of March, it seems that they must form 
one of their common medicines. They are cut up very 
small with a knife, and put in hot water. The decoction 
thus made is drunk, herb and all. At Saru it is taken in time 
of chest-troubles, and at Chitose, in cases of stomach-ache 
and chest-troubles. 

17.— CHIMA-KINA. 

Aralia cor data y Thunb. 

Udo. (*f?) The Spikenard. 

Some Ainu use the root- stock of this plant for 

wounds inflicted by bears or other aminals. A decoction 

is often made and the wounds washed with it, after which 

fresh slices are applied. The spikenard is also used for 

food by some Ainu. 

18— OINAMAT. 

Adenocaulon adhaerescens, Maxim. 

Nobuki. (^v**). 

When- a person is poisoned by sumach (Rhus), the 

leaves of this plant softened by warming at a fire are 

generally applied. 

19.— NOYA. 
Artemisia vulgaris, L. 

Yomogi. (a^) The Mugwort. 
When one has taken cold, the stem and leaves of the 
mugwort are boiled in a pan, and a patient is made to inhale 
the steam, with a cloth covered over his head and the pan, 
until he or she freely perspires. Sometimes in similar 
cases, a decoction of the stems and leaves are drunk. A 
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moxa is sometimes made by pounding the leaves. This 
plant is also often to be found hung up in houses as a 
•charm against evil, but particularly against disease. 

20.— KAMTJI-NOYA. 

Artemisia sacrorum, Ledeb., var. latiloba, Ledeb. 

Iwayomogi. (4 ^ 3 *#). 
This kind of mugwort grows chiefly on rocky cliffs, 
: and sometimes on the sandy banks of rivers. It is sub-shrub- 
by in habit, and has a strong medicinal odour. It is largely 
used as a medicine by the Ainu of Kushiro, Kitami and 
Teshio. The name Kamui-noya is also applied by some 
Ainu to other species of Artemisia. (A. Stelleriana, Bess. 
and J. Japonica, Thunb.) 

21.— MAKAYO. 

The flower-shoot of Petasites japonicus, Miq. 

FUKI-NO-TO. ( 7 * >> * 7 ) . 

This flower-shoot is sometimes used by the Ainu 
for food, but is often taken in strong decoction for heavy 
xsolds. It is very bitter to the taste. (See Korokoni, No. 
80). 

22.— SETA-KOROKONI. 

Arctium Lappa, L. 

Gobo. (l'*P) The Burdock. 

The young leaves of this plant are softened by rolling 

them between the palms. They are then applied to skin 

eruptions. It may also be remarked that the roots of this 

plant are sometimes boiled and eaten as food. 

23.— EPOTAN-NI. 

Liyustrum medium, Fr. et Sav, 

Oba-ibota-no-ki. (tft'Htf* ) 4 s ). 

Some Ainu believe that chop -sticks made from the 

wood of this shrub, if always used, will prevent the teeth 

from becoming carious. 
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24.— IKEMA or PENUP. 

Cynanchum caudatum, Maxim* 

Ikema. (4 ?**). 

A kind of Asclepiadaceous plant used both for food and' 
medicine. It is said to be good for any complaint, but is a 
special remedy for small-pox. To wounds of all kinds a 
thick decoction when applied is said to prevent the formation 
of pus. Half cooked roots are said to have an intoxicating 
effect, and to cause loss of all control over the limbs and to 
do away with the sensation of the skin. The root is dried 
and stored up for future use, however, it is sometimes taken 
fresh either roasted or boiled and is said to have a very sweet 
flavor. In time of epidemic sickness the root is chewed in 
its raw state and the juice blown from the mouth sometimes- 
upon and over the afflicted person, sometimes all over the 
inside of the hut and through the door and windows, and 
sometimes, again, round the house and even whole villages. 
When so used the ikema or petmp is supposed to act as a 
kind of charm to drive away the demon of sickness. 
Those who use this plant so are generally intoxicated by it. 

It is also said to be very efficacious as an antidote to 
poison. As an article of food this plant is used very 
sparingly and well cooked. 

25.— CHIUKOMAU. 

Physalis Alkekengi, L. 
HOzuki (* > *f *). The Winter Cherry. 
When there is a pain in the hips, the fruit is smashed 
and applied as a poultice. 

26— SETA-ENDO. 

Elsholtzia cristata, Willd. 

Naginata-koju (*tf**2r£5?^.). 

The decoction of this highly aromatic plant which i& 

commonly found around the huts of the Ainu is prescribed 

to persons suffering from the after effects of intoxication^ 

It is also used in the place of tea. 
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27.— TOIORUSH-MUN or KAMUI-KEU-KINA. 
Mentha arvenm, L. var vulgaris, Benth. 
Hakka (' n *#). The Peppermint. 
The bruised leaves of this plant are applied to any 
place where a person is. in pain. 

28.— SHUMNU-HASH. 
Lindera hypoglauca, Maxim. 

KUROMOJI Or ToRIKOSHIBA. (^n^^.MI 3 Va # ) 

Among some Ainu this plant is looked upon as a 
good remedy for stomach-ache, and has a very nice 
smell and flavour. The wood is broken up fine and 
boiled. When cool a dose is taken. Sometimes, how- 
ever, the decoction is poured over rice or millet and 

taken. 

29.— KETU-HASH. 

Daphne chinensis, Lam., var. brevi flora. 
Koshonoki or Karasu-8HIKImi. (=»%£>?*.:&?**'*$) 
The whole plant is reputed to have a poisonous pro- 
perty, but especially its berries and roots. Some Ainu 
burn the roots to charcoal and pound them to powder. 
This powder is applied to bruises or places where there 
is any internal pain ; but it is never applied to cut-wounds* 

80.— NI-HARU. 
Viscum album, L. 

Yadorigi or Hoya. (^r * 9 tf .*^r). The Mistletoe. 

The Ainu like many nations of northern origin hold 
the mistletoe in peculiar veneration. They look upon it as 
a medicine good in almost every disease. It is taken 
either in food or separately as a decoction. The leaves 
are used in preference to the berries, the latter being of too 
sticky a nature for general purposes. Some Ainu have 
been known to use the mistletoe leaves merely for tea 
without any reference to their supposed medicinal pro- 
perties, while others sometimes mix it with their stews. 

Tol. xxi.-14 
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By many Ainu the mistletoe is supposed to have the 
power of making the gardens bear plentifully. When used 
for this purpose the leaves are cut up into fine pieces, and 
after having been prayed over, are sown with the millet 
and other seeds ; a little also being eaten with the food. 
Barren women have also been known to eat the mistletoe 
in order to be made to bear children. That mistletoe which 
grows upon the willows is supposed to have the greatest 
efficacy because the willow is looked upon by the Ainu as 
being a sacred tree. (See No. 100.) 

81.— KAPAL 

Laportea bulbxfera^ Wedd. 

MlJKAGO-IBAKUSA. ( * * =f 4 7 9 IT). 

The stems and leaves of this plant are, after having 
been well roasted and mashed, used as fomentation for 
ulcers. (See also No. 105). 

82.— KAMUI-TAT. 
Betula Ermani f Cham. 

Take-kamba. (^^^), 

The bark of this birch can be peeled off in very 
thin layers. Some of these papery layers are sometimes 
pasted over wounds in place of plasters. They are said to 
possess good healing properties and to prevent inflammation. 

32.— b. NITAT-KENE. 
Alnus japonica, Miq. <f. Z , 

Han-no-ki or Yachiba-han-no-ki. (^J^n.-Yf A*^v;t) 
The Alder. 
A decoction made by steeping the bark of this tree in 
hot water is said to be good for pains in the stomach. 
Ainu women take a dose of this medicine immediately 
after child-birth. The special name of this docoction is 
Ichuptasarep. It is said to be exceedingly bitter to the 
taste. 
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33.-URA-SUSU or URAI-SUSU. 
Salix multinervis, Fr. et Sav. 

Kori-Yanagi. (3 9tt^), 
The fresh bark of this shrubby willow is widely 
used by the Ainu for application to cut or bruised surfaces. 
The bark is cut into fine shreds with a knife, and plunged 
for a short time into hot water to make it soft. It is 
then applied to the wound and is retained there by bandage. 
The bark is renewed from time to time. 

34.— YAI-NI or NUP-KURUN-NI. 
Populus tremula, L. 

Hakoyanagi. (^ =* ir * ¥). 
The fresh bark is cut up into fine shreds and applied to 
■cut- wounds to prevent the formation of pus. 

85.— SHUNGU-UNKOTUK. 
The resin of Picea ajanenm, Fisch. 

Yezo-matsu no yani. (^ /t?; "V— ). 
Some Ainu apply the resin of this spruce to cut 
wounds to hasten their healing. 

36.— NIMAK-KOTUK. 

Cremastra Wallichiana, Lindl. 

Saihai-ran or Hakkuri. ("fr 4 >W 9 v . * y 9 9 ). 

The root of this orchid is used as a remedy for tooth- 
ache. It is merely chewed and then expectorated. It is 
of a very sticky nature and clings to the teeth very tena- 
ciously, hence its name. Nimak, " teeth," and kotuk, "to 
adhere to." Sometimes a stiff paste or ointment is made 
of this herb and spread over swellings and boils as a 
remedy. However, in whatever way it may be used it is 
not supposed to be a very certain cure, and is not applied 
when other more favourite remedies are at hand. A strong 
glue is made from the roots of the plant by pounding them 
well. 
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87.— SHUWONTE. 

Smilax herbacea, L. 

Shiode. (S'ifcr ). The Carrion Flower. 

The application of the softened leaves is said to heal 
troubles of the eyes. They are also applied to skin erup- 
tions and wounds. 

88.— ETORURATKIP. 

Polygonatum giganteum, Dietr., var. falcatum, 
Maxim, 

Naruko-yuri. (+^3a5), The Solomon's Seal. 

A piece of the root- stock of this plant is sometimes put 
into the mouth of a child who suffers from laceration of the 
tongue and lips and is allowed to remain there until the 
pain is relieved. 

89.— PUKUSA or HURARUI-KINA. 

Allium victorialis, L. 

Gyojya-ninniku or Kitoberu. (¥"Y^s?"V-^-^.^ l >if*'). 

This herb is said to be specially useful as a remedy for 
colds. It is also sometimes to be found hung up in door-ways 
and entrances and by windows as a charm against epidemic 
disease. 

40.— SURUGU-KUSURI. 
A coins Calamus, L. 

Shobu. (^-V*7*). The Sweet Flag. 
The root-stock of this plant is extensively used by 
the Ainu as a medicine. It is dried and kept with ikema 
and moshiu-kina. Pains in the stomach caused by drink- 
ing bad water, or by eating improper food, are said to 
be relieved by taking a decoction of this root-stock. It 
is also said to be efficacious in cases of cold and headache. 
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41.— SHUPUYANUP. 

Ly coper don sps. 

KlTSUNE-NO-CHABUKURO. (*?*;f"Y7V»). 

The Puff-ball. 

Spores of this fungus are sometimes outwardly ap- 
plied by the Ainus to cure pains in the body. It is also 
applied as a remedy for scalds and burns. 

42.— SHIU-KARUSH or KUI-KARUSH. 

Polyporus officinalis, Fr. 

Ebubiko or Toboshi (*^M. > # ^). 

A kind of fungus growing upon larch tree and having 
a very bitter taste. This polyporus is used by some 
Ainu as a medicine. It is chewed and rubbed into painful 
places. But generally its decoction is swallowed as a 
remedy for stomach-ache. It comes chiefly from the 
Kurile Islands and was greatly prized by the old Japanese 
doctors. 

43.— UMMA-SHIKARUSH. 

A kind of toadstool which grows only from horse- 
droppings. It is sometimes applied to wounds, scalds 
and burns as a remedy. 

44.— NIKAMBI. 

The white leathery layers of the fungus mycelium 
found between the bark and wood of dead oak, elm or ash 
trees. It is applied to wounds on the body to stop 
hoemorrhage. 
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PART II. 

AINU EDIBLE PLANTS. 



45.— PUKUSA-KINA. 

Anemone flaccida, Fr. Schm. 
GajO-so or Fukubera. (tfWWtr. 7 9 **?). 
By some Ainu it is also called ohau-kina, " stew 
plant." The leaves and stems of this plant form an 
article of diet among the Ainu. The people gather this herb 
in large quantities when it is in blossom in the spring and 
dry it for winter use, though some of it is used green. It is 
usually eaten boiled with fish, or occasionally put into 
soup. 

46.— PUI. 

Caltha palustris, L, 

Ryuxinkwa. (P***'*?). The Marsh Marigold. 

The slender roots of this plant are gathered and eaten, 
but not the stems and leaves. Some are eaten fresh and others 
dried. In either case they are generally boiled with fish, 
rice or millet, and sometimes with oil of sardines. Some 
Ainu pound them to cakes before eating. 

47.— KAPATO. 

Nuphar japonic um, DC. 

kohone. (ft^Tb*). 
The thick horizontal root-stocks of this plant, which 
are rich iu starch, are used as an article of diet. They are 
first cut into small pieces and scalded, and then either 
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cooked with millet or rice, or put into a soup. The root- 
stocks axe also dried and kept for winter use, and are said 
to be very delicious. 

48.— TOMA. 

Coi-ydalis ambigua, Cham, et Schlecht. 

Engosaku. (* > =* 1 9 ). 

The bulbs of this plant are extensively eaten by the 
Ainu, especially by those in the Ishikari valley, Saghalien, 
and Southern Kuriles. The bulb has a slightly bitter 
taste, which is removed by repeated boilings in water. In 
Etorup, the Ainu boil with a certain kind of earth to 
remove its bitterness. They are eaten either simply boiled 
or mixed with rice. In Saghalien, it is said that they are 
cooked generally with the fat of seals. The bulbs are often 
boiled and then dried for future use. 

49.— SHIBE-KINA. 
Cardamin* hirsuta, L. 

Tanetsuke-bana. ( * * y ? *< * ). 

The leaves and stems of this herb are first parboiled 
and then eaten as salad. 

50.— KISESSERI or NISESSERI. 
Cardamine yezoensis, Maotim. 

AlNU-WASABI. (7 A * V "f t: ). 

In the early spring, the young leaves and new root- 
stocks are gathered for food, the older portions of the roots 
being thrown away. To increase pungency, the Ainu in 
some places have learned to put the leaves, together with the 
root-stocks, into bottles and keep them well stopped a day 
or so before using. The Risessen is generally boiled before 
eaten. 
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61.— KUTCHL 
The fruit of Actinidia aryuta, Planch. 

kokuwa. (3*;n). 
This fruit is eaten by Ainu. It is also greatly relished 
by bears. It has a delicious taste when well ripened though 
it is slightly astringent and mildly purgative. The 
fruit ripens after the first frost. 

52— MATATAMBU. 

Actinidia poly yam a, Planch. 

Matatabi. ( ■* * * tf ) . 

The fruit of this plant is eaten by the Ainu. The 

unripe berries are extremely acrid and are sparingly cooked 

in stews to give them flavour. Only the well ripened fruit 

is eaten raw. 

53.— KANCHIKAMA-NI. 

Zanthoxylum piper itum, DC. 

Zansho. (Ifs'-fe^). 

The leaves and fruit of this shrub are often cooked in 

soup and used as a condiment. The wood, being of a very 

tough nature, is often made into hooks and used for getting 

seaweed (Laminaria, Japanese and Ainu, komba) out of the 

sea. 

54.— SHIKEBEBE. 

The fruit of Phellodendron amurense, Rupr. 

Shikonohei. ( ^ ^ ) ~> -f ). 

These berries form an article of diet among the 

Ainu who collect them in large quantities during the autumn 

months and dry for future use. Generally they are very 

sweet and aromatic in flavor, though sometimes some of the 

trees are said to yield berries having an astringent taste. 

The Ainu generally boil this fruit with beans, but a very 

favourite way is to cook it with the fat of deer or bears. 

These berries are also used as a medicine (see Shikerebe-ni) 

No. 8. 
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55.— HAT. 
The berry of Vitis Coignetia, Pulliat. 

Yama-budo. ("Y ty/*), The Wild Grape. 
The wild grapes are relished by the Ainu, and also by 
bears. The Ainu eat them either raw or by keeping them 
in a cup with salt for a day or two. 

56.— MENASARU or NOIPORO-KINA. 
Lathyrus maritimus, Eiffel. 
Hama-endO. ( ; wiy^) The Beach Pea. 
The beans are sometimes collected and eaten. 

57.— AHA. 

Amphicarpaea Edf/eworthii, Benth. var. japonica, 
Oliver. 

GlN-MAME Or YABU-MAME. (^^^> . ^7W>). 

The underground seeds are gathered in large quantities. 
They are eaten boiled either alone or with rice, after being 
cleared from the coatings, roots and young shoots. They 
a re said to be very sweet, tasting something like chestnuts. 
A peculiarity about this leguminous plant is that it has two 
kinds of flowers, one being an ordinary purplish bean-like 
flower, and another a subterranean inconspicuous flower, 
which never opens but is so constructed as to bear seeds 
without any help of external agencies, (cleistogamous 
flower). The subterranean seeds are about 7-10 times 
larger than those which are produced in the above ground 
pods. The former are known as Aha, and the latter as Aha. 
cha. The Ahacha are also collected, and eaten commonly 
boiled with rice. (Aha is applied to both the nut and vine> 
though more properly the vine should be called Ahara). 

58.— KIKIN-NI. 
Prunus Padus, L. 

EZO-UWAMIZU-ZAKUBA. (x y'^^N 5 jff ^ 9) 

The fruit is eaten. (See No. 18.) 
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59.— YUK-EMAURI, KAMUI-HUREP, 
or Hure-aiush-ni. 
Rubus crataegifolius, Bunge. 
Tachi-ichigkk ( * *■ 4 *■ =f ) . 
The berries are eaten. 

60.— EMAURI. 
Rubus parvifolius, L. 

Nawashiroichigo . ( * ' x »• n 4 f- =f) . 
The berries of this plant are eaten by the Ainu. 

61 . — K AMUI-EMAURI, or YUK-EMAURI. 

Rubus phcenicolasius, Maxim. 

Ebigara-ichigo. (* t* # 9 A + =?). 
The berries are eaten. They have a fine flavour. 

62.— KUNNE-EMAURI. 
Rubus oecidentalis. L. var. japcnicus, Miyabe. 
KuBO-CHIGO. (^n^fd 1 .) 
The berries of this plant are eaten by the Ainu. They 
are especially abundant on the eastern coast of Hokkaido, 

63.— EMAURI or YAYAN-HUREP. 
Rubus Idaeus, L. var. strigosus, Maxim. 

Yezo-ichigo. («* v* 4 f* =f). 

This raspberry is widely distributed throughout th* 
island of Ezo. The berries are much esteemed by the 
Ainu. 

64.— HUREP. 
Fragaria elatior, Ehrh. 

Shirobana-no-hebichigo. (S'P^-^^bMf'rf). 
The Wild Strawberry. 

These are very much relished by the Ainu. They are 
especially alundant in the vicinity of Nemuro, and in the 
high mountains of Hokkaido. 
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65.— MAU. 
The fruit of Rosa iwgosa, Thunb. 
Hama-nasu. (>^**). 
This plant is very plentiful on gaudy dunes and near 
the sea shores of Yezo. The hips are used as an article 
of food hy the Ainu. They are eaten raw and are much 
liked by the children. 

66. SETAN-NI or SETAI-NI. 

Pyrus Torinyo, Sieb. 

Zumi or Sannashi. (* $ . t^ti/), 

The small fruits, which are called setara in Ainu, are 

used as an article of food. Children especially are fond 

of them. 

67.— IWA-KIKIN-NI. 

Pyrus Aucuparia, Gartn. rar. japonica, Maxim, 
Nanakamado. (* + ft ** £ .) The Mountain Ash. 
The red fruit is sometimes eaten. 

68.— ABE-NI. 
Crataegus chlorosarca, Maxim. 
Yezo-sanzashi. (^ /tvf S". ) The Blackpome Haw- 
thorn. 
The pome of this hawthorn is black and fleshy. It is 
eaten by the Ainu. 

69.— PEKAMBE. 
Trapa incisa, Sieb. et Zucc. 
Hime-bishi. ( b * tf J'). 
The fruit of this plant forms an article of diet especially 
among the Ainu who live near the marshes, and is eaten 
either boiled or roasted. It is often boiled with rice. To 
split the hard shell of the fruit the Ainu of the Ishikari val- 
ley do it very skilfully with their knives, while those of the 
Tokachi valley usually use their teeth. When it is eaten 
raw it is said to cause diarrhoea. 
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70.— MICHIPA. 

Cryptotaen ia japonica , Ha usskn . 

Mitsuba. (5 y >*.) The Japanese Honewort. 

The stems of this plant, together with the leaves are 
.used as food. Sometimes they are boiled green, and at 
others they are first salted. This use was probably learned 
from the Japanese. The michipa is the Ainu corruption of 
the Japanese word mitsuba. 

71.— ICHAKI-KINA or ICHARABO. 

Anthriscus sylvestris, Hoftni. 

Shaku or Kojyaku. (xiT^33Jif;) 

The Wild Chervil. 

The fresh shoots of this plant are often used in stews as 
a vegetable. Many of the Ainu collect the young shoots, 
steep them in boiling water, and then salt for future use. 

72.— SHIU-KINA. 

Angelica ursina, Maxim. 

Yezo-nyu. (■=*/-£). 
This plant has a very bitter taste and is not generally 
eaten. However, in some districts, as for instance in 
Tokachi, the Ainu eat the white interior stalk after having 
peeled off the bark and expelled as much of the whitish 
colored juice as possible. This is the largest umbelli- 
ferous plant known in Hokkaido. 

73.— CHIFUE or CHISHUYE. 

Angelica edulis, Miyabe. 

Ama-nyu. - (7 *=*$). 
The stalk of this plant is eaten by the Ainu either raw 
or dried. It has a sweet taste. It is much hunted after 
by the children. For preserving, the stalk is cut into 
..short pieces, skinned, split, and then dried. Some Ainu 
prefer to eat it boiled soft. 
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74.— PITTOK. 

Heracleum lanatum, Michx. 

Hana-udo. ('*+**). The Cow Parsnip. 

This herb is used by the Ainu for food. It is some- 
times eaten raw, though generally it is first roasted and 
pealed. It is never boiled or put into stew. Bears are 
said to be remarkably fond of this plant. In the Saru 
district the stalks are eaten both fresh and dried. 

Young shoots which are largely collected and eaten in 
spring are called ham, while pittock is applied only to a fully 
grown plant. 

75.— CHIMA-KINA. 

Aralia cordata, Thunb. 
Udo. (^i?). The Spikenard. 

The stems of this plant, even to fully-grown ones, are,, 
after having been first peeled, boiled and eaten as a vege- 
table. It is also sometimes used as a medicine. (See No. 17.) 

76.— ENENGE-NI, ENINGE-NI, or SHUAT-NI. 

Aralia spinosa, L. 

Taranoki or Tarambo. ( * 7 7 * . * ? v tf ). 

The Angelica Tree. 

The Ainu boil the young leaves of this plant in their 
stews and eat them as vegetables. 

77.— ENUMI-TANNE. 

Lonicera car idea, L. 

Yonomi. ( 3 ? \ ). 

This shrub is very abundant in the marshes which lie 
between Chitose and Tomakomai. The juicy, dark-coloured 
berries are collected and much esteemed by the Ainu. 
They are eaten raw. 
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78.—NOYA. 
Artemisia vulgaris, L. 
Yomogi. (a*^). The Mugwort. 
The stem and leaves of this plant are used as food 
when very young in the early spring. They are taken and 
first boiled; next they are well pounded in a wooden 
mortar ; and lastly made into cakes and dried for future 
consumption. A good deal, however, is eaten at once, 
having been first pounded with millet, or, if obtainable, rice. 
When the dried cakes are to be eaten they are re-boiled and 
pounded with millet or rice. This is said to be a very 
nutritious food and of itself quite sufficient to sustain life 
und keep the body in a healthy condition. It is said to be 
of a very sweet flavor, and the people are remarkably fond 
of it. The ancient Ainu used to live upon this herb a 
great deal, we are told, and it has been the means of keep- 
ing them alive throughout more than one famine. Later on 
in the year, when the plant becomes older, the leaves only 
are taken (without the stem) and dried for future use. (See 
No. 19). 

79.— KAMUI-NOYA. 

Artemisia Stelleriana, Bess. 

ShIRO- YOMOGI. (^ W 3 * *). 

This kind of mugwort grows on sandy beaches, and 
is readily distinguished by its white colour. It is eaten in 
the same way as the common mugwort, but does not appear 
to be used as a medicine. The name kamui-noya is also 
applied by some Ainu to other species of Artemisia, A. 
sacrorum, Ledeb. (See No. 20,) and A. japonica, Thunb. 

80.— KOROKONI. 

P eta sites japonicus, Miq. 

Fuki. (7*). 

This plant is very much used by the Ainu for food. 

They eat the stalks of the leaves only as a general thing, though 

some of the Japanese as well as the Ainu use the flower called 
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makayo as well. The stalks are very often roasted over a 
fire and then skinned and eaten, though as a rule they are 
boiled in the stews. They are also largely made into pickle 
by salting the boiled stalks together with the leaves of the 
Ikokuttara (see No. 96) which are used to give them a red- 
dish tinge. Sometimes, however, salt is entirely dispensed 
with. 

81.— PET-KUTU or WAKKA-KUTTARA. 

Smecio sagittatus, Schultz Bip. 
Yobusumaso or Bona. (3 -/*vVir-tfV+). 

Also called by some Ainu, especially by children, 
•ChirekU-kuttara and Rek-kuttara f on account of the noise 
that can be produced by blowing down the stem. Chirekte, 
meaning " to play," as a musical instrument. By other 
Ainu it is sometimes called Wakka-kuttara, because water 
may be drawn up the stem into the mouth. The young 
shoots are eaten roasted by some people, the skin being 
first peeled off. The Ainu in some districts, however, 
(Saru for example) do not use this plant as an article 
of diet. 

82.— OROMUN or PEKAMBE-KUTTARA. 

Senecio palmatus, Pall. 

Hangonso or Nanatsuba. ( yx 5^ =f * If # . + + ? '<). 

The young leaves of this plant are used as food by 
some Ainu. They are first well boiled, the water is then 
thrown away and the leaves washed in fresh water ; after 
this they are recooked with other food. 

At Mukawa, they are said to be eaten in the same 
way as makayo (See Makayo, No. 21.) 

At the time when this plant is in full blossom 
pekambe is said to be ripe enough to be gathered. (See 
Pekambe, No. 69). 
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83.— SETA-KOROKONI. 
Arctium Lappa, L. 

Gobo. (=f X fr ). The Burdock. 
The roots are eaten as a vegetable. It is said that 
those growing about Usu and Abuta are most noted. (Sea 
also No. 22.) 

84.— ANTSAMI or AIUSH-KUTTARA. 
Cnicas sps. 

Azami. (7 V 3 ) 3R). The Thistle. 
The Ainu use thistles for food. When very young 
they cut them off close to the ground and use the whole 
head, but when they grow older the leaves only are taken. 
Young thistle heads boiled with fish is looked upon as a 
great treat, and the Ainu are very fond of it. 

85.— HONOINOEP or EPITCHE-NONNO. 
Taraxacum officinale, Wigg., var. comiculatum. Kochet Ziz* 

Tampopo ( * * tf #). The Dandelion. 
The leaves of this plant are eaten boiled with stew. 

86.— MUKEKASHI. 
Adenophora verticillata, Fisch. 

TSURIGANE-NINJIN Or NUNOBA. (? 9 **fcys?y3«; /*). 

The root is the part which is chiefly eaten. It is eaten 
at once or dried and kept for future use. It is generally 
eaten boiled sometimes mixed with beans. The leaves are 
often put into soups. 

87.— MUK. 

Codonopsis ussuriensis, HemsL 

Ba-asobu. (**ryy). 

The roots of this plant are roundish and warty and are 
a little larger than a common walnut. These bulbs are 
used as an article of food and are eaten either raw or roasted 
according to the taste of the person partaking thereof. 
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88.— TOP-MUK. 
Codonopsis lanceolata, Benth. et Hook, 

TSURU-NINJIN. ( 3> * - V 3* *). 

The roots of this plant are eaten in the same way as 
those of the muk (see No. 87). The bulbs are larger and 
longer but are not warty. 

89.— AI-KARIP. 
Vaccinium hirtum, L. 
Sunoki. (*>>*). 
The fruit of this plant is eaten by the Ainu. 

90.— HASHIPO or TOMAMASHI. 

Ledum palu»tre y L, var. dilatatum, Wahl. 

Iso-tsutsuji. (H?^) 

A decoction made by steeping the leaves of this plant 
in hot water is used in the place of tea by the Ainu 
of some districts. 

91.— IKEMA or PENUP. 

Cynanchum caudatum, Maxim. 

Ikema. (4***r). 

As an article of food this plant is used very sparingly 
and only after having been well cooked (See No. 24). 

92.— CHITUIKEP or CHITUREP. 

Metaplexis Stauntoni, Roem. et Sch. 

Gaga-imo. (#*>(«). 

The roots of this climber are used as food. The pod, 
which is called chituirep-chippa, is sometimes eaten in its 
raw state by the Ainu. I once saw a lad in convulsions 
and foaming at the mouth through eating too many raw 
pods of this plant. The roots are usually cooked before 
partaken of. 

Tol. xxi.-l& 
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98.— KITESH or KEN. 

Convolvulus japonicus, Th, 

Hirugawo. ( b *- if # ) . 

The long slender roots of this plant are dug up in 
the spring and used as an article of food by the Ainu. 
They are eaten either roasted or boiled, alone or with other 
food, such as rice or millet. They are said to be very- 
sweet to the taste and are much liked. 

94.— SETA-ENDO. 
Elsholtzia cristata, Willd. 
Naginata-Koju. (+*?+ zutr&ir). 

A decoction is sometimes made by steeping the leaves 
of this plant in hot water and used as tea. (See No. 26.) 

95.— ERUM-KINA or EREMU-KINA. 

Plantayo asiatica, L, 

Obako. ( * * /< => ). The Plantain. 

The root is the part used as an article of diet 
It is eaten boiled. Some Ainu eat the seeds, after having 
been well pounded, with rice or millet. 

96.— IKOKUTTARA. 

Polygonum sachalinense, Fr. Schm. 

O-itadori. ( t # 4 * b* 9 ). 

The young shoots of this plant, which have a reddish 
tinge, are eaten by some Ainu. They have a slight acidity. 
The leaves are commonly employed when pickling the 
stalks of Petasites (korokoni). When so used first a 
layer of the leaves is spread over the bottom of a barrel, 
then a layer of korokoni, and so on till the barrel is 
full. The leaves impart a reddish colour and slight acidity 
to the pickle. (See No. 21.) 
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97.— KUTTAKAAMAM. 

Polygonum Weyrichii, Fr. Schm. 

Ubajibo-tadb. ( ff 5 s? p * ^). 

The fruit of this plant is collected by some Ainu 
and pounded in a mortar. The mashed fruit is eaten 
either boiled with millet or cooked in fish oil. 

98.— SHUNAPA. 

Rumex aquaticus, L., var. japonicus, Max. 

Madaiwo. (v#4vir). 

The fruit of this plant is eaten by some Ainu. It 
is first pounded in a mortar and then partaken of either 
boiled alone or with rice. The leaves also are sometimes 
eaten in soups. 

99.— SUSUMAUNI. 

Elceagnus umbellata, Thunb. 

Akigumi. (T*^?). 

The fruit of this plant is first scalded and then 
eaten. 

100.— NI-HAKU. 

Viscum album., L. 

Yadorhh (V v* 9 ¥). The Mistletoe. 

Some of the Chitose Ainu extract starch from the 

mistletoe branches by pounding them in a wooden mortar, 

and washing in water. However, mistletoe is not 

generally partaken of as food excepting in times of great 

scarcity. (See No. 30). 

101 .— YUK-TOPA-KINA. 
Pachysandra terminal's, S. et Z. 
Fukkiso or Kichijiso. (7nt*. * f- s? U* ♦ ). 
The berries of this plant are eaten in their raw state. 
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102.— RIYAHAM-USHI. 
Dapliniphyllum humile, Maxim. 
Yezo-yuzuriha. (^ v*a */ 9 >*). 
The evergreen leaves of this shrub are sometimes dried 
and smoked in place of tobacco. 

108.— KOSA. 
Humulus Lupulus, L. 

Karahana-so. (*?'>***). The Wild Hop. 
The root of this plant is eaten either boiled or roasted. 
It is of a sweet taste. It is generally dug in the spring, 
though occasionally in the autumn. 

104.— TESBMA-NI or TUREP-NI. 

Moms alba, L. 

Kuwa. {9 v). The Mulberry Tree. 

The fruit, which is called topembe, is eaten raw. 

105.— KAPAI. 

Laportea bulbifera, Wedd. 

' MuKAGO-IRAKUSA. ( * * =M 9 * "t). 

The young shoots are gathered in the spring, boiled 
in two waters and then eaten. (See No. 81). 

106.— MINCHI or MOSHI-KINA. 
Pilea pumila, A. Gray. 

Mizu. ( i *). The Rich- weed. 
The succulent semi-transparent stems are eaten 
boiled. 

107.— NESHKO. 

Juglans Sieboldiana, Maxim. 

Onigurumi. ( t - / * 3 ) . The Walnut tree. 

The Walnuts are called Xinum. 

These form an article of diet among the Ainu, but as 

they are very thick shelled, making it difficult to extract the 

kernel, they are not thought much of. 
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108.—NISEU. 
Donguri. ( £ * f 9 ). Acorns. 

These are eaten by the Ainu, especially those of 
Quercus dent at a. The favourite way of eating them is to 
nrst boil them, though occasionally they take them roasted. 
They are not used in stews. Acorns are usually boiled in 
two or three waters before using ; and are sometimes cooked 
till they become a paste, before partaken of. 

The acorns of Tun-ni or Kom-rii ( Q. dentata) are es- 
pecially eaten, because they are less stringent and sweeter 
than the acorns of the Quercus crispula and Quercus grosse- 
sen'ata, ( Chikapo-pero-ni and Shipero-ni). 

109.— YAM. 
The fruit of Castanea vulgaris, Lam. 
Kuri. ( 9 9 ). The Chestnut. 

Chestnuts form an important article of food among 
the Ainu. They prepare them in various ways. The 
favourite way is to well boil them, then take off the skins 
and pound them into a paste ; they are then reboiled with 
millet or rice and eaten. 

It is considered to be a great delicacy to mix the 
pounded chestnuts with the eggs of salmon or trout and 
boil them together. Another way is to mash them with 
the fat of animals. Sometimes they are eaten roasted, 
but in that case never by way of taking a meal. This 
latter way of cooking chestnuts is looked upon as more 
of an agreeable pastime than anything else. 

110.— ENCHIKIMAIMAI or ICHIKIMAIMAI. 

Empetrum nigrum, L. 
Gankoran or Kokenomi. (tfvfl^?*'. =»$*>/ 5,) 
The Crowberry. 

The black berries are eaten raw. They have a 
slightly bitter taste. 



Digitized byLjOOQlC 



230 BATCHELOR & MITABE : AINU ECONOMIC PLANTS. 

111.— KANAT-NI or ANAT-NI. 
Cepkalotaxus drupacea, Z. et S. 
Inugaya or Hyobu. ( A * ** if . b 3 fr •?). 
The fleshy part of the drape -like fruit is sometimes 
eaten by the Ainu. It has a sweet though slightly- 
resinous taste. 

112.— RARAMA-NI. 

Taxus cuspidata, 8. et Z. 
Ichi-i or Onko. (4 f*# . ** =>). The Yew. 
The fruit of the yew is sometimes eaten by children 
but is not used as a general article of diet. 

113.— TODONUP or HENEKKERE. 
Pinus pumila, Regel. 
Hai-massu. (^bt?), 
The seeds of this dwarf-pine are much esteemed by 
the Ainu of the Kurile Islands as an article of diet. 

114.— NIMAK-KOTUK. 
Cremastra Wallichiana, Lindl. 
Saihai-ran. (f^>>f? *). 
The root of this orchid is sometimes eaten boiled. 
(For other uses see No. 86.) 

115.— UNINTEP or UNINTEK-KI. 
Gastrodia elata, Bl. 

ONI-NO-YAGARA. ( t — ) if if 3 ) . 

This plant is used by some Ainu for food. It is 
eaten boiled, but is not mixed with other articles of diet 
because its flavour is said not to be very inviting. The 
underground bulbs are the part used. They are collected 
in spring and are boiled with as little water as possible. 

116.— ETORURATKIP. 
Polygonatum giganteum, Dietr. var. falcatum, Maxim. 
Naruko- yuri. (t*aa 9 ) . 
The root stock of this plant is eaten either boiled or 
roasted. (See also No. 88.) 
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117.— UKURU-KINA. 

Funkia ovata, Spreng. 

Gib6-shi. (¥>** ^). 
Tlie -white parts of the leaf stalks only of this plant 

are used for food. They are boiled with other things and 

are said to be very sweet and tender. 

118.— SHIKUTURU or SHUKUTUT. 
Allium schoenoprasum, L. 
Yezo-negi. (*/*¥). The Common Chive. 
The bulbs and leaves of this plant are used as 
ordinary food. Many chop them up fine and boil them in 
their stews to give flavour to other articles of diet. 

119.— MEMBIRU. 

Allium nipponicitm, Fr. et Sav. 

Nobiku. (^tf*-). 
The bulb of this plant is the part used. It is 

generally eaten fresh as a salad but is not dried and stored 

up. Sometimes, however, it is used as an ordinary food, 

especially to give flavour to other delicacies. 

120.— PUKUSA. 
Allium victoria lis, L. 
Gyojya-ninniku or Kitobiku. (^^fc^-V-^-*.* m* * ). 
The bulb and the lower part of the leaves of this plant 
are used as food by the Ainu. They are taken in the early 
summer, chopped up fine, and dried for future use. This plant 
is often used as ordinary food to give flavour to other edible 
articles, and sometimes it is boiled in fat. It is also used 
as a medicine. (See No. 39.) 

121.— TUREP. 

Lilium Glehni, Fr. Schm. 

Oba-ubayuri or Umbairo. (t * fc ><=*> 9 . if *'K>f w). 

The Ainu extensively use the bulbs of this plant fo 

food. They prepare them as follows. After having well 

washed the bulbs they pound them, in their raw state, in 
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a mortar. The flour or finer portion, which is called irup 9 
is then separated from the coarser, and put in the sun to 
dry. When eaten this is generally made into a gruel and 
cooked with millet or rice. The coarser part, which is 
called shit and shirari, is boiled at once and then again 
pounded and put into a tub to decompose. When thorough- 
ly rotten it is again boiled and pounded. After this it is 
made into large cakes, called ontnrep or turep-akam, with 
a hole in the centre, and hung up to try. When needed for 
food the Ainu throw them into the millet pot and boil 
them. The flour is, it may be remarked, sometimes applied 
to burns. 

122.— MASARA-ORUMBE. 
Lilium dahuricum, (J awl. 

YeZO-SUKASHI-YURI. (*- /* * Sszl y ). 

The bulbs of this lily, which grows chiefly on the 
sandy beaches and river banks, are used as an article of 
diet. They are cooked in the same way as niyokau 
(See No. 123.) 

123.— NIYOKAL 

LiUuin avenacenm, Fisch. 

Kuruma-yuri. ( 9 *- ▼ a 9 ). 

The bulbs of this plant are the parts used. They are 

taken in the autumn, brought home, picked to pieces, and, 

having been thrown into the rice or millet pot are boiled. 

Sometimes they are eaten alone, but they are more generally 

mixed with other food. 

124.— ANRAKORO. 
Fntillaria kamtchatensw, Gawl. 
Kuro-yuri. ( 9 n j. 9 ). The Black Lily. 
The Ainu eat the bulb of this plant. It is dug up in 
the summer, brought home, washed, and boiled. When 
well cooked the bulbs are mashed and mixed with the fat of 
animals, or with rice. 
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The bulbs are often dried and stored away for future 
use, though many of them are eaten fresh. When any of 
that which has been stored is to be eaten it is generally 
reboiled in stew. 

125.— ESHKERIMRIM. 
Erythronium dens-canis, L, 

Katakuri. (* 9 9 9 ). The Dog's Tooth Violet. 

The long solid scaled bulbs of this plant are used 
for food. They are taken and well washed and then 
thoroughly pounded in a mortar. The fine flowery portion 
is kept for use, and the coarser thrown away. When 
required, a little of the flour is put into a cup and hot 
water poured on it. By stirring, a kind of gruel is made, 
and this is drunk by itself. The enhkerimrim is never 
cooked with other food. The leaves are also collected 
by some Ainu and cooked as a vegetable. It is also said 
by some to be good for stomach-ache. 

126.— CHIKAP-TOMA. 
Gayea lutea, Ram, et Sch. 

KlBANA-NO-AMANA. ( * >< * ^ 7 ▼ *). 

The Yellow Star of Bethlehem. 
The Ainu children eat the bulbs of this plant after 
roasting in a fire. The leaves are also put in soups. 

127.— KINA-EMAUBI. 

Trillium kamtschaticum, Pall. 
Shirobana-no-enreiso. ($sv ,<+ j msvJW). 
The berry of this plant is used for food. It has a 
delicious taste with a slight trace of acidity. 

128.— RAURAU. 

Arisama japonicum, BL 

Tennansho (T * + * ■* *> .) Jack iu the Pulpit. 

The bulbs of this plant are eaten. They are dug up in 

the autumn, brought home and washed, and then put in the 

ashes upon the hearth to bake. They are never boiled. As 
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a certain part of the bulb is said to be very poisonous they 
have to be partaken of with great care ; the good parts 
only are used as food and the poisonous carefully taken 
out and thrown away. 

The basal part of the stalk and its continuation into 
the bulb is said to contain the poisonous property. This 
part is of a greenish colour and is very carefully picked out 
with a knife before using. The ashes appear to counteract 
the poisonous acid which is still left in the bulb, and to* 
render it harmless. 

129.— SHIKEREBE-KINA. 
Symplocarpus fcetidus, Salisb, 
Zazenso. (^ -tf *"* *). The Skunk Cabbage. 
The leaves are the parts used as food. They are first 
boiled and dried, and then cooked in soups. 

130.— TOP. 

Bambusa senanensis, Fr. et Sav. 

Yama-dake. (-V-ntr). 

The grain of this bamboo is sometimes collected by the 

Ainu and eaten in the same way as rice or millet. It is 

called Kamni-amam. The young shoots, which are much 

eaten by the Japanese, are not used by the Ainu. 

181.— KAMUI-SOROMA. 
Osmunda regalis, L, 

Zemmai. ( •£ * v 4 ). The Flowering Fern. 
The young fronds are taken, and used as food, prepared 
in the same manner as tuwa (No. 133). 

182.— SOROMA. 
Onoclea germanica, Willd. 

Kusa-sotetsu or Kogomi. ( ^ If y T5» # =»=f^) # 
The sterile fronds of this fern are collected when 
young and soft, and are much eaten by both Ainu and 
Japanese. The Ainu generally put them into soups. 
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The fertile fronds of this fern, which appear later 
in season, are called by the Ainu Airap-kina. They are 
made into powder and are eaten by mixing with water 
and making into paste. 

183.— TUWA. 
PterU aquilina, L. 
Warabi. ( v 9 tf ). The Brake. 
The young fronds of this plant are taken and well 
boiled in fresh water and then dried for future use. When 
required for food they are mixed with other food and 
reboiled. 

The Saru Ainu know how to extract the starch or imp 
from the rhizomes of the brake ; they probably learned this 
from the Japanese. 

184.— EHURUPESH-KINA. 

Scolopendrium vulgare, Sm. 

Kotani-watari. ( => * •- v 9 9 ). The Hart's Tongue. 
The frond of this fern is sometimes smoked by some 
Ainu either alone or mixed with tobacco. 

185.— PERO-NI-KARUSH, KOM-NI-KARUSH, or 
TUN-NIKARUSH. 

Lepiota sp, 

Shi-i-take. (^b*$"). 

This kind of fungus is used for food ; it grows both 
upon the green and decaying stems. It is extensively eaten 
by the Japanese, and even cultivated in certain districts. 

136.— CHIKISA-NI-KARUSH. 

Pleurotus ulmarius, Bull. 

Tamogi-take. ( * * *f* *•). 

The Ainu use this as food and are very fond of it. It 
is only eaten after having been well boiled. 
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187.— KENE-NI-KARUSH. 
Pleurotus sp. 

MUKI-TAKE. ( * * * ? ). 

This kind of fungus is used for food, 
mixed with stews. 



It is eaten 



INDEX TO AINU MEDICINAL AND EDIBLE 
PLANTS. 



I. — Ainu Names. 



NO. 

Abe-ni 68 

Aha 57 

Ahacha 57 

Ahara 57 

Aikarip 89 

Airap-kina 132 

Aiush-kuttara 84 

Anat-ni Ill 

Anrakoro 124 

Antsami 84 

Arikko 1 

Chifue v.. 73 

Chikapo-pero-ni 108 

Chikap-toma 126 

Chiklsa-ni-karush 136 

Chikube-ni 12 

Chima-kina 17, 75 

Chirekte-kuttara 81 

Chishuye 73 

-Chituirep 92 

Chituirep-chippo 92 

Chiukomau 25 

Emauri 60/63 

Enchiki-maimai 110 

Eninge-ni 76 

Enumitanne 77 



NO. 

Epitche-nonno 85 

Epotan-ni 23 

Epungau 92 

Erum-kina-Eremu-kina. .. 95 

Eshkerimrim 125 

Etorurat'kip 38, 116 

Haru 74 

Hashipo 90 

Hat 55 

Hat-pungara 55 

Henekkere 113 

Honoinoep 85 

Horap 2 

Hurarui-kina 39, 120 

Hure-aiush-ni 59 

Hurehat 4 

Hurep 64 

Ichari-kina 71 

Icharabo 71 

Ichiki-maimai 110 

Ikema 24, 91 

Ikokuttara 96 

Eamui-amam 130 

Kamui-emauri 61 

Kamui-hurep 59 

Kamui-keu-kina 27 
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Kamui-noya 20, 79 

Kamui-soroma 131 

Kamui-tat 32 

Kanat-ni Ill 

Kanchikama-ni 53 

Kapai 81, 105 

Kapato 47 

Ken 93 

Kene-karush 137 

Ketuhash 29 

Kikin-ni 13,58 

Kina-emauri 127 

Kitesh 93 

Kom-ni 108 

Kom-ni-karush 135 

Korokoni 80 

Kosa 103 

Kui-karush 42 

Kunne-emauri 62 

Kutchi 7, 51 

Kutohi-pungara 7, 51 

Kuttara-amam 97 

Makayo 21,80 

Masara-orumbe 3 22 

Matatambu 52 

Mau 65 

Membiru 119 

Menasaru 56 

Michipa 70 

Miuchi 106 

Moehi-kina 106 

Moshiu-kina 16 

Muk 87 

Mukekashi 86 

Neshiko 107 

Ni-haru 30, 100 

Ni-kambi 44 

Nimak-kotuk 36, 114 

Ninum 107 

Nisesseri 50 

Niseu 108 



NO. 

Nitat-kene 82 b. 

Niyokai 128 

Noiporo-kina 56 

Noya 19,78 

Nup-kurun-ni 34 

Ohau-kina 45- 

Oikara 11 

Oinamat 18 

Omaukush-ni 3 

Opke-ni 8 

Orap 2 

Oromun 82 

Otompui-kina 5 

Pekambc * 69 

Pekambe-kuttara 82. 

Penup 24, 91 

Pero-ni-karusb 135 

Pet-kutu 81 

Pittok 74 

Pui 46 

Pukusa 39, 120 

Pukusa-kina 45 

Baruma-ni 112 

Raurau 128 

Rek-kuttara 81 

Repni-hat 4 

Risesseri 50 

Kiten-kina 6 

Riyaham-ushi 102 

Seta-eudo 26, 94 

Setai-ni 66 

Seta-korokoni 22, 83 

Setan-ni 66 

Setara 66 

Sliibe-kina 4^ 

Shikerebe-kina 129 

Shikerebe 8, 54 

Sbikerebe-ni 8, 54 

Shikuturu 118 

Shikutut 118 

Shi-pero-ni 10& 
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Sbiu-karusb 42 

Bhiu-kina 72 

Shiu-ni 9 

Shuat-ni 76 

Shumuuhash 28 

Shunapa ...... 98 

Shungu 35 

Shupuyanup . . , 41 

Shuwonte 37 

Soroma 132 

Surugu-kusuri 40 

Susu-mau-ni 99 

Teshima-ni 104 

Tochi-ni 10 

Todonup 113 

Toiorush-mun 27 

Tokaomap 14 

Toma 48 

Tomamashi 90 

Top 130 

Topembe 104 

Topmuk 88 



Tun-ni 108 

Tun-ni-karush 135 

Turep 121 

Turep-ni 104 

Tuwa 133 

Ukuru-kina 117 

Umma-sbi-karush 43 

Unintek-ki..... 115 

Unintep. 115 

Unkotuk 35 

Upeu 15 

Urai-susu 33 

Ura-susu 33 

Wakka-kuttara 81 

Yai-ni 34 

Yakara-kina 16 

Yam 109 

Yam-ni 109 

Yuk-emauri 59, 6l 

Yuk-raige-ni 9 

Yuk-topa-kina 101 



II. — Generic and English Names. 



NO. 

Acorn 108 

Acorus 40 

Actinidia 7, 51, 52 

AdENOCAULON 18 

Adenophora 86 

Aesculus : : 10 

Alder 32-b. 

Allium 39, 118, 120 

Alnus 32-b 

Amphicarp-ba 57 

Anemone 45 

Angelica 16, 72, 73 

Angelica Tree 76 

Anthriscus 71 



no. 

Aralia 17, 75, 76 

Arctium 22, 83, 

Ari&bma 128 

Artemisia 19, 20, 78, 79 

Bamboo . ; 130 

Bambusa 130 

Beach Pea 56 

Betula 32 

Bird Cherry 13, 58 

Blackberry 62 

Black Lily 124 

Brako 133 

Burdock 22, 80 

Caltha 46 
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Card amine 49, 50 

•Cast ansa 109 

Celandine 5 

Cephalotaxus Ill 

Cheltdonium 5 

Cherry, Bird 13,58 

Chestnut 109 

Chiekweed 6 

Chive 118 

ClCUTA 14 

Cladrastris 12 

Cnicus 84 

Codonopsis 87, 88 

Convolvulus 93 

Corydalis 48 

Cowbane v 14 

Cow Parsnip 74 

Crataegus : . . 68 

Cremastra 36, 114 

Crowberry 110 

Cryptotaenia 70 

Cynanchum 24, 91 

Dandelion 85 

Daphne 29 

Daphniphyllum 102 

Dock 98 

Dog's Tooth Violet 125 

El^aqnus 99 

Elsholtzia 26, 94 

Empetrum 110 

Erythronium 125 

Feather Columbine 1 

Ferns 131-134 

Flowering Fern 131 

Fragaria 64 

Fritillaria 124 

Fungi 41, 44, 135, 137 

Funkia 117 

Oagea 126 

Garlic, wild 39, 120 

Gastrodia jl5 



Grape, wild 55 

Hawthorn 68 

Heracleum 74 

Horse Chestnut 10 

Humulus 103 

Hop-bine 103 

Jack in the Pulpit ...... 128 

JUQLANS 107 

Laportea 31, 105 

Larch Agarics 42 

Lathyrus 56 

Ledum 90 

Lepiota 135 

Ligustrum 23 

Lilies 121-123 

Lilium 121-123 

LlNDERA 28 

lonicera 77 

Lycoperdon 41 

Magnolia 3 

Marsh Marigold 46 

Mentha 27 

Metaplexis 92 

Mistletoe 30, 100 

Morus 104 

Mountain Ash 67 

Mugwort 19, 78 

Mulberry 104 

Nuphar 47 

Oaks 108 

Onoclea 132 

Osmunda 131 

Pachysandra 101 

Pea, Beach 56 

Pepper-mint 27 

Petasites 21, 80 

Phellodendron 8, 54 

Physalis 25 

Picea 35 

PlCRASMA 9 

PlLEY 106 
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PlNUS 113 

Plantaoo 95 

Plantain 95 

P(EONIA 2 

Pleurotus 136,137 

polyoonatum 38, 116 

Polygonum 96, 97 

Polyporus 42 

Poplar 34 

Populus 34 

Prunus 13, 58 

Pteris 133 

pueraria 11 

Puff-baU 41 

Pyrus 66, 67 

Quercus 108 

Raspberry 63 

Rich-weed 106 

Rosa 65 

Ruhus 59-63 

Rumex 98 

Salix 33 

Schizandra 4 

scolopendrium 134 

Senecio 81, 82 



NO* 

Seseli 15 

Skunk Cabbage 129 

Smtlax 37 

Solomon's Seal 38, 116 

Spruce 35 

Stellaria 6 

Strawberry 64 

Sweet Flag 40 

Symplocarpus 129 

Taraxacum 85 

Taxus 112 

Thalictrum 1 

Thistle 84 

Trapa 69 

Trillium 127 

Vaccinium 89 

Viscum 30, 100 

Vms 55 

Walnut 107 

Water Hemlock 14 

Willow 33 

Winter Cherry 25 

Yellow Star of Bethlehem 126 

Yew 112 

Zanthoxylum 53 
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